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Knowledge Organiser 
	· Reception Science Knowledge Organiser: Senses and Changing States
Key Concepts
Senses
· We use our five senses to explore and understand the world: 
· Sight – to see
· Hearing – to listen
· Touch – to feel
· Taste – to taste
· Smell – to smell
· Our senses help us notice similarities, differences, and changes in our environment.
Changing States
· Materials can change when they are heated or cooled.
· Examples include: 
· Ice melting into water
· Water freezing into ice
· Chocolate melting when warm
· These changes can be observed using our senses.
Working Scientifically Skills
· Explore the natural world using senses.
· Describe what they see, hear, and feel.
· Ask questions about what they observe.
· Begin to make predictions.
· Handle simple scientific tools (e.g. magnifiers, bug catchers).
· Notice patterns, similarities, and differences.
Learning Objectives
· Use senses to explore and describe the environment.
· Recognise and talk about changes in materials (e.g. melting, freezing).
· Begin to understand that some changes happen because of temperature.
· Develop curiosity and ask questions about the world around them.
	Key Vocabulary
	Senses
	Changing States

	Sight
	Melt

	Hearing
	Freeze

	Touch
	Hot / Cold

	Taste
	Change

	Smell
	Liquid / Solid

	Feel
	Warm / Cool
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Knowledge Organiser
	Reception DT Knowledge Organiser: Cooking –Make /Decorate a Christmas biscuit
Knowledge
· Food can change when heated or cooled (e.g., dough becomes a biscuit when baked).
· Ingredients come from different sources (e.g., flour from wheat, eggs from hens).
· We must follow hygiene routines when handling food.
· Some foods are healthy and others are occasional treats.
Skills
· Follow simple instructions and routines.
· Use tools safely and with control (spoon, cutter, rolling pin).
· Mix, roll, and decorate using different techniques.
· Use senses to describe what happens when ingredients are mixed or cooked.
· Work collaboratively and share resources.
· Evaluate: say what went well and what could be improved.
Overall Learning Objectives
· Develop fine motor control and coordination by using cooking tools safely and effectively (e.g., mixing, rolling, cutting, decorating).
· Follow simple instructions and routines to prepare, cook, and decorate biscuits with growing independence.
· Explore and describe changes in materials when ingredients are mixed, baked, or cooled using sensory vocabulary.
· Understand and apply basic hygiene and safety rules when handling food.
· Talk about the role of food in celebrations, showing appreciation for sharing, kindness, and togetherness.
	Area of Learning
	Early Learning Goals (ELGs)

	Understanding the World
	Explore how things work and change (melting, baking). Recognise that some materials change when heated.

	Physical Development
	Use a range of tools safely and with increasing control. Develop small motor skills through cooking.

	Expressive Arts and Design
	Safely use and explore a variety of materials, tools, and techniques. Express ideas and creativity through decoration.

	Communication and Language
	Use cooking-related vocabulary to describe what they are doing. Listen to and follow instructions.

	Personal, Social & Emotional Development
	Show confidence in new activities. Work collaboratively and take turns. Manage personal hygiene independently.


Cross-Curricular Links
	Subject
	Example Activity

	Literacy
	Write simple recipe instructions; label ingredients.

	Maths
	Count spoonfuls, measure ingredients, explore shapes.

	Science
	Observe changes when heating and cooling (melting butter, baking dough).

	Art & Design
	Explore colour and texture through decoration.

	PSHE
	Discuss healthy choices, teamwork, and sharing.

	RE
	Talk about celebrations and traditions around food.


Home Learning Ideas
· Bake simple biscuits or cakes at home.
· Talk about favourite family recipes or foods eaten during celebrations.
· Encourage children to describe textures, smells, and tastes when eating.
· Create simple decorations or packaging for biscuits to give as gifts.


· 
	· Action words
Mix, Stir, Pour, Roll, Cut, Shape, Bake, Decorate
Descriptive Words 
Smooth, Sticky, Soft, Hard, Warm, Crunchy, Sweet
Cooking Words 
Ingredient, Recipe, Dough, Biscuit, Icing, Melt, Cool, Taste
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